The composition of the leaves of the different varieties and species of citrus has been found to be remarkably uniform from the standpoint of both the ash and the dry matter. A more detailed discussion of the composition will be given below. 
INTRODUCTION
They recorded The number and weights of fruits produced by different classes of trees and the number and weights of leaves and the weights of wood pruned from the trees during a period of three years, representative samples of which were analyzed. Some of their analyses also agree reasonably closely with our data.
In 1901 Alino ( 1 ) determined the phosphoric acid, potash, and nitrogen content of orange wood, leaves, and fruit; and in 1909 Muller ( 12 ) published complete analyses of seedling orange leaves from healthy and diseased trees grown in South Africa. In 1910 Blair ( 2 analyzed orange leaves and stems grown in Florida.
His samples represented the new growth taken in October from certain plots of a fertilizer experiment. In 1917 Jensen (7) published a paper on the composition of normal and mottled orange, lemon, and grape- 1 Reference is made by number (italic) to " Literature cited," p. 190-191. 2 In this case, the sweet orange, Citrus sinensis Osbeck, is doubtless the species studied. W. T.
Swingle's revision of citrus nomenclature, as given in the "American Standard Cyclopedia of Horticulture," is followed in this paper. The composition of the leaves of the different varieties and species of citrus has been found to be remarkably uniform from the standpoint of both the ash and the dry matter. A more detailed discussion of the composition will be given below. 2 These data were calculated for only a portion of the samples of mottled leaves, because the average weight of the leaves was not determined for all the samples. 3 Jensen (7) found that the yellow spots of mottled orange leaves, similar to those discussed here, contain less calcium than the remaining portion of the leaf. Immediately after the leaves were removed from the freezing chamber they were quickly ground to a pulp with an ordinary meat grinder. The juice was then pressed from the pulp by the use of a hand-screw press. A portion of the juice was filtered through folded filter paper, and its specific gravity was determined by the pycnometer. Partial analysis was made on weighed portions of the juice by first evaporating to dryness and then using the methods previously described. Special investigations were also made on unfiltered portions of the sap as described below. One of these was composed of normal leaves about 6 weeks of age; another sample obtained from the same trees consisted of healthy mature leaves; whereas the third sample was chosen to represent severely mottled leaves of the previous yearns growth. Each of the samples was divided into three parts, one of which was used to study the sap, another to determine the water-soluble constituents, and the third for total analysis.
The sap was pressed out after freezing as described above. The watersoluble constituents were extracted by first grinding 100 gm. of the fresh leaves in a meat grinder, shaking with 1,000 cc. distilled water for one hour, and filtering through filter paper. Total acidity was determined by titration with N/io sodium hydroxid, using phenolphthalein as indicator. It was necessary to dilute the sap considerably because of its dark color, and a high degree of accuracy is not claimed for the results. They are rather approximations. The acidity is expressed for convenience as anhydrous citric acid. 1 The results are presented in Tables XVI, XVII, and XVIII. literature cited
